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1. 



A process for propBiing cheese compxisiiig: - 
fe) providing aptoteia concentrate. 

(b) providing a flavour conocDtrate using at leaat one strain of organism, 

(c) mfadng the protem concentrate with a source of fet and/or liquid if required, 

(d) heating to form a coagulated cheese mass without holding for fermentation, 

(e) adding the flavour concentrate before, during or after step (c). 

A process for preparing cheese comprising: 

(a) providing a protein concentrate, 

(b) providing a flavonr concentrate using at least one shrain of orgamsm, 

(c) mixing the protein concentrate and flavour concentrate with a source oFfet and/or hquid if 
required, 

(d) heating to form a coagulated cheese mass without holding for fermentation, and if required 
inactivaiing the flavour producing organisms/ 

(e) cooling tiie resulimg coagulated clieese mass to foim a cheese precunsor with an exposed 
surface, 

(0 applying viable organisms to the exposed surface, 
(g) allowing the cheese to ripm. 



3, 



a chei^e oompziBing: 

(a) providing a protein concentrate, . 

(b) optionaUypi^vlritogeflavonrconcentiwteus^ 

(c) mrxing the protein concenmite witii a source of fat and/or liquid If required, 

(d) heating to fonn a coagulated cheese mass without boldmg for fermentation, 

(e) cooling the coagulated cheese mass and mixing In a flavour concentmte^ontaining viable 
organisms to farm a cheese precursor, 

(0 optionaljy dividing the cheese precursor intq consumer portions. 
(si allowing the dieese precursor or the portions to ripen. 

4. A process fia-prepaiing 4 csheeso comprising: 

(a) providing a pnjtein concenttate, 

(b) providingaflavo«rcoiioejmatewdnsrtleastoiifistiainofo^ 

(0) mixing the proteia concentntte and flavonrconceniraie with a source of fet and/or Uqidd if 

required, • 

(d) heating to fonn a coagulate cheese mass without holding for ifermentation. and if «<™f«d 
mactivating die flavour producing organisms. 
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(e) dividing the cheese mass into portions. 

5. A proce$s bb claimed ia claims 1, 2 wad 3 wherein the cheese or cheese precursor i$ 
divided into portiojis- 

6. A process as claimed in any of the preceding claims yfhoxdxi the cheese is subjected to 



7. A process as claimed in cUim 6 whereiu following the fieezing step> the cheese is thawed 
10 aiid further ripening occut9» 

8, A process as olaliiiei in claim 1, 3 or 4 further comprising applying viable organisms to 
the exposed sur&ce^ and allowing th^ cheese to ripen. 

15 9, A process as claimed in any of the precedmg claims wherein the precursor cheese or the 
cheese is shredded or parficulated. 

10. A process as claimed in any of the preceding claims ^i;»*eroin the protefai concentrate is 
selected fiom a milk protein concentrate, a rennetted mOfc or a reconstituted nriJlc protdn 
20 cdncentratc. 

1 L A pfoces$ as claimed in any one of the preceding claims wherein, the flavow concentrate 
comprises at least one edible mould, 

25 12. A process as clahned in claim 1 1 wherem the mould organism is selected from the family 
of Pfift/rf/S«»i, Aft/cor, Ctodb*/»orf 

13* A process as claimed in claim 12 vrfierein the mould organism is P, ccm^dhm or P. 
roquAforti. 

30 

14. A process aa claimed in any one of the preceding claims wherein the flavour concentrate 
further comprises a flavour-^ancmg bacteriuna, selected fiom cultures producing lactic acid 
propionic acid or biitjalc acid. 
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